
L U N C H

DISCOVERY

Three-course Set Lunch
78 per guest

Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

A N T I P A S T I

SEPPIA E PEPERONE 
Cutt le f ish tagl iate l le ,  sesame oi l ,  

lemon sauce, red bel l  pepper

MANZO ALL’ALBESE
Cured beef  ro l l ,  arugula sauce, 

Parmig iano Reggiano foam, aromat ic leaves

CACIO E PERE
Pizza topped with F ior  d i  Latte,  poached pear,

Pecor ino cheese and black pepper
  

S E C O N D I

TAGLIATELLE AL RAGÙ
Tradi t ional  egg pasta wi th Massimo’s favour i te

hand-chopped wagyu ragù

POLPO ARROSTO
Roasted octopus, ye l low endive,  

orange glaze,  p ine nut mayo 

POLLO AFFUMICATO
Smoked corn-fed chicken, turn ip green, Provola sauce

D E S S E R T

TIRAMISUBITO
Tradi t ion in evolut ion:  cof fee,  mascarpone, cocoa

GORGONZOLA E NOCI
Gorgonzola ice cream, walnut snow

GIARDINO SICILIANO
Textures of  mandar in


